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In page/3 line 22, please delete / containing ascorbic a^ras" and replace with 
-supporting ascorbic acids 

In page 12 line 17, please delete "containing" and replace wtfh —supporting- 
In page 13 line 4, please delete ^containing" and replace^with —supporting—. 
In page 13 line 8, please delete "porous inorganic compound containing ascorbic 



/ An P a S e iJ mie °> piease ueieie porous muigainc cumpuunu cun 

j acids" and replace with —porous inorganic compoyrfcl supporting ascorb^^ds—T 

In page 13 line 19, please delet^'contains" and replac^ with -supports-. 
In page 9 line 15, please delete "or the composition can be wrapped by another 
appropriate composition and be filled together" and replace with 



or the shaped body is molded 




from the composition, wrapped by another appropriate composition, and filled^j 
In the Claims 

Please amend the claims as follows: 

1. (Amended) A resin composition to beu££d-i#--a-TTTuI^ laminate for 
storing 'liquid foods, comprisingya Iwdjx^philicrcducing organic compound kneaded with a 
hydrophilic and watej^kiS5luble thermoplastic resin, and [which is then dispersed in] a 
hydropjjobifmermoplastic resin, wherein the kneaded hydrophilic reducing organic compound 
and water insoluble thermoplastic resin is dispersed in the hydrophobic thermoplastic resin. 

3. (Amended) A resin composition to be used mz^j^^^^x laminate for 
ring liquid foods, comprising a hydrophilic redutijjg-erganic compound kneaded with a porous 
inorganic compound, and a hydropliiJie*^nd water insoluble thermoplastic resin, and [which is then 
dispersed in] a hydr9phtft5ic thermoplastic resin, wherein the kneaded hydrophilic reducing organic 
compouitd^nd water insoluble thermoplastic resin is dispersed in the hydrophobic thermoplastic 




resin. 
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14. • (^mejidfid^ laminate for packaging aqueousjiquid'foods, comprising an 
innermost layer made of a resin tharis prepared by^di^ersing a porous inorganic compound 
supporting an [containing] ascorbic acidj aciclsl into hydrophobic thermoplastic resin. 



[ Amended) A laminate for packaging aqueous^ liquid foods comprised of an 
innermq^t^yer made oj a resin having a water vapor transmis^kfn rate of not less than 5g/ml - 24 
frs at 400C and 909S/ RH and >-kryer adjacent to tnemnermost layer manufactured by dispersing 
a porous inorganic ccfmpp6nd supporting an [containing] ascorbic acid [acids] into hydrophobic 
thermoplastic resin. 




20. (Amended) A method of producing a resin composition to be usejMn a 
ki-layer laminate for packaging liquid foods, comprising the steps of Jmeading^^nydrophilic 
reducing organic compound and a hydrophilic and water insoluble thermqpla^uc resin compound^ 
at a temperature not higher than the melting point or decomposkfon point of the hydrophilic 
reducing organic compound and not lower than the meltkr^toriperature of the hydrophilic and 
water insoluble thermoplastic resin, to make a kpe^ded compound, and dispersing the kneaded 
compound in a hydrophobic thermoplastic jx&n. 




21. (Amepded) A method of producing a resin composition to be used in a 
multi-layer laminate fcr'packaging liquid foods, comprising the steps of kneading a hydrophilic 
reducing organia^compound , at a temperature not higher than the melting point or decomposition 
point of th^nydrophilic reducing organic compound and not lower than the melting temperature of 
the hydrophilic and water insoluble thermoplastic resin , a porous inorganic compound, and a 
rophilic and water insoluble thermoplastic resin compound, to make a kneaded compound, and 
dispersing the kneaded compound in a hydrophobic thermoplastic resin. 



